HOLIDAY FOOD & WINE PAIRINGS

™
™
-
¥
"

Turkey

e Whites: Chateau Ste Michelle Riesling, Dr. Loosen Riesling, B&G Vouvray
e Reds: Rodney Strong Russian River Pinot Noir, Willamette Whole Cluster
Pinot Noir, Louis Jadot Beaujolais

Ham

e Whites: Seven Daughters Moscato, Bartenura Moscato, Starling Castle
Riesling, Willakenzie Pinot Gris, Parley Lake Frontenac Gris
e Reds: McManis Pinot Noir, A to Z Pinot Noir, Crow River Frontenac

Beef

e Whites: Veuve Clicquot Brut, Korbel Brut, Champs de Provence Rose
e Reds: Intrinsic Cabernet, Coppola Claret, Louis Martini Sonoma Cabernet,
7 Deadly Zins

Salmon

e Whites: Santa Margherita Pinot Grigio, Kendall Jackson Chardonnay,
Pine Ridge Viognier
e Reds: Fleur de Mer Rosé, Line 39 Pinot Noir

Seafood / Shellfish

e Whites: Perles Sauv Blanc, Kono Marlborough Sauv Blanc, Matanzas Creek
Sauvignon Blanc, Dry Creek Chenin Blanc, Henri Bourgeois, Sohpie Bertin
e Reds: Story Point Pinot Noir, Cabaret Frank, | Lohr Merlot, Bogle Merlot

Lamb / Game

Whites: Starling Castle Gewurtztraminer, Fetzer Gewurtztraminer,

Fruit & Flowers Chardonnay

Reds: ] Lohr Syrah, Boom Boom Syrah, Delas Rhone, Matchbook Petit Sirah,
McManis Petit Sirah

Wines listed are Lakeville Liquors staff suggestions from a variety of red and white wines. Use this
guide as a reference when purchasing wines to be paired with common holiday courses.



